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TO RETURN TO POPULAR FAVOR

mukvql.uan. ; _
zt worn with. thiw costume 1s |octagon -tulpo.

shown 1:1 tl‘u, ct.nter of the
on s & perky little affalw nead
all fﬁhl for mo'rninl year,
v or traveling.
ront and the

,"“.Founn VERY SUCCESSFUL BY|  AMERIGANUEOIING HVOILS
meN OF “ONOLULU _ 'A:;:ﬂcieeﬁ’#s‘t. Lrf i < wh ‘ 1 :  :

. : |tional museum in Washington is ex- |
_ Mmmuaﬂedw Mrs, Will Wayne, Walklki hibiting some novel designs in silk
SOUP. cilp’of milk alternately, cook in doublejone tablespoon Crisco: added, hreaLIdreas goods, inspired by early Amerl-
op the liver, wmgs, gizsard #nd bofler until thick, then whip up with {one-half package macaronl.. Boil ioicm history and manufactured by an
of a turkey or two chickens egg beater. minutes, stirring frequently, TakeAmerican firm for American women.
fry thein in oné ounce of) from fire, turn off water and turn on| Months ago, when the Mexican dair- |
butter with one oiilon; add one quart| ENTREE. cold water until macaroni is thorpugh-| ficulty began and Jong before the tn.
Of beer Stock and ome quart of hot! Sweetbreads Parigian: Prepare as!ly cooled, then place i colander t.o‘preseut Furopean sftuation promised '
| , Salt, peper, one onion, cne car- for hrtm[ng and Jet them stand in or-ldmm Butter cazserole and put in one!tc make Americans originate their :
Tot, one turnfp, tWwo pleces of celery ange juice for ha' an hour before;layer macaroni, then layer very thinly | own designs for fabrics and costumes,
Afid two onces of rice; cook for one final cooking. Spread with soft but-|sliced cheese, continue until dish is|artista were set to work to adapt for
hour. 'tar and dtedge wich fiour. Broil un-|full, c;"er with bread eérumbs, dot|present day use, the designs and sym- 4
y A — ider gas fMlame until nicely brown, bast-!over {op with lups of butter and fiil] bols left by the Aztecs and other nﬂy
COCKTAIL. i ing once with bu'ter. dish with milk, bat not sufficient to{Indian pecples. Much material Hg
One small can of tung fsh, pick up' ¥or the safice cream one-third cup|cover contemts. Coox in slow oven for|designs pertaining to this early pe d

with fork and place in eocktﬂ! glasses: Of butter and &dd salt, paprika, two!30 miputes, or until milk is absorbed. of American history waa available; w !‘ A0
Squeeze few ‘"’ﬁ of lemon-julce and tablespoons orange juice and onz|Take off cover of easserole and brown|buildings, temples, monuments, pot- ‘” /- m
few drops of Juice over figh, fill of lemon, Add cne-third cup of boll-|few minutes before serving. tery, basketry and biankets are co¥- “to 21 s eien
glass with eocktal! sauce, Snider's pre- "Ing water and the deaten yoik of two - ered with picture-writings which form . ;

particulaly charming and arthq:: ) R

..'_» ; u in evidence pext winter. ferred. eéggs. Cook In double boller until ‘ PIE. o
x& y back to skirts: The new and o “{tnfek  Pour arodand the hot sweet.| ~Perfection lemon ple: One and one-|$igns. Not only the designs proper

[Stinguishing mark of the season js SALAD. ‘breads. balf ‘cups sifted flour, a pinch of salt| were adantable, but the colors as well,*

'-:' eeb point in the front and back] Take the meat of one cradb, sis: e and heaping tablespoon Crisco; work|2 fect which has materfally assisted
B Of the new tunics. It is something to]scalded tomatoes, two tlhieapoons of! ROAST. “Crisco into flour thoroughly and mix|in the creation of these new Am
i .’1 remomber, this pointed tumie, for it is| chopped peppers, one tablespoon chop:  Leg of lamh: Tawe 34 or 4-pound up with sufficient fcewater to bandle. fashion designs.

4 good style, and one to win out. onjons, & pinch of sal leg of young lamb, % ith. & Roll out and bike in deep cake tin.; The textile division of the Hatiohllf'
likaly ped ns, a p o t, pepper and !CE Of young wipé off with damp | museam has just Installed a series of

The moyen age siihouette is still] paprika. Mix crad meat with the in- cloth and trim edses neatly, stick in]P‘fk holes with fork before bﬂkin!l

bM “ 18 paw :ﬂlil' SOII;::.MI the long, lottl: bodi- ?edeu of the wmuwes (which: have|lhree or four points-of garlic by mak- Be;‘ialﬂide un'lt.ﬂ md. 0 EIN d!eu;-:geta tllk:mﬂ:trlbm ¥
ce is finished with a girdle at the B } and sc out), the!ing incisions with point of kaife or ng: 10 yolks our eggs|tie man Urers, ch show

- s =« ovm , 1 add one cupﬂ beat to a cream. reproductions of these ancient. Mbxi-

mmuw—. “‘Broad;~flat: givdle, - Sometimes| choppéd peppers, onlon and spices;|finger near the bome, rub over- with
. when thoroughly mixed retarn to the|Salt and pepper, place in baking nm‘“d Juice “*‘Q e 4% small :‘.;,,2“““ grtmenthe bz o e

tomato cases, arrange on selected let-| On rack, with one pint boiling water | lemons, cook ja R0
tuce leaves and cover with the follow-|and two slices bacod, salt and pepper. - SRS LY £ g 3 "l'be deslgns comprise: The Aztee |
ing boiled dressing: Bake in hot oven for threo-mnm 0 Stff froth. 4 hoon - in rainbow {omnes on blue and
e 22 hour, basting frequently, then T ure,. fold  in i fndoitanpe; the Aztec armadillo and arrow
BOILED DRESSING. heat and cont'nué baking another. Tust Ebves tofpatiern in colors on  peacock-blue;
]i om of the fabrics that is| One tablespoon sugar, one of four,| hour. Serve W"-h mn 1y ] - 2! oty .‘ m"mlm on qurk
e8¢ Seen in the new models. Wo-{and ofie teaspbon of dry mustard i 7 S s _ " S s white taffeta;.
Srfifps, are bored with the rath- | (Coleman’s preferred), salt and cayen- R{CED POTATORS, »== . £ ) MEotarms on navy blue, .
T lunhg which havelne to taste, mix all dry ingredients! Bofl five good-sized pe : for &5 k ~ihe + a R ot Mexican
D ?5'. : for tha Jast few years.]add beaten yolks of two eggs. one- mtnuteu, put throw 1C
nmmer. _. ‘lh nora mau:re women, - éspeécially | fourth cup of vinegar and threefourths: not toich After ric)
Jimed ant mamwuunthum slice of butter on' center:
- a heavy ;!,‘ ltbnnuonttoodlu alio lavishly used. The Byzantine in- | hot oveh for 15 uiiBetas
nnic B 80d saftens poor one !lumwe. ltlscallu}—-the influence that tnt. R e T
the frock t he. wide uuuthru- 247 <

AR ..‘p. &

.‘,

- =



